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CONTENT

WELCOME ALLERGENS & DRINKS CANAPES
FOOD TASTING

CONDIMENTS DESSERTS MEHNDI SUGGESTED
PARTY MENUS

CUSTOMISED
MENU




CATERING MENU

WELCOME DRINKS
Mocktails (choose three) Standard Package (choose three)

* Pina Colada e Mango Juice

* Classic Mojito Guava Juice

* Blueberry Mojito Lychee Juice

» Strawberry Daiquiri Passion Fruit Juice
e Cherry Daiquiri Pomegranate Juice
* Tropical Delight Pineapple Juice

* Lychee Martini Coconut Juice

* Rooh Afza * Tropical Juice

* Mango Lassi * Sholer

e Wildcat Cooler On Table: (Water, Coke, Jug of Juice) Diet
(Additional £5per person) soft drinks available on request

FOOD HYGIENE RATING NON/S
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GRAND SAPPH]

HOTEL &

CANAPES (In case of 4 course meal only)

Vegetarian (choose two) Non-Vegetarian (choose two)
(Additional £5 per person) (Additional £5 per person)
* Aloo Tikki « Malai Chicken Tikk .
* Veg Spring Rolls . Cﬁrys' PICk en Tikka  Fish & Chips
* Veg Cocktail Samosa icken Takora * Tempura Prawn
. e Sesame Prawn Toast }
* Veg Mini Burgers e Shrimps
e Papri Chat * Meat Samosa
br e Chili Kof » Torpedo Prawns
¢ Chilli Mogo o Mi . Cﬁ ta|- Kebab * Prawn Twister
« Chili Paneer ni Lhapll Rebabs
e Pani Puri . '\\//IC_" _AéJ Vent
* Paneer Tikka * Miniburger
* Mexican Potato Bites * Mini Pizza
e Kasava » Butter garlic chicken bites
* Tortilla Cones * Crumbed chicken bites
* Garlic Mushroom
* Cauliflower Manchurian

o .
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STARTERS

Vegeta rian (choose two) Non-Vegetarian (choose two)

* Aloo Papri Chaat

. Veggtable Samosa e Chicken Roast « Chilli Chicken

« Chilli Mogo e Malai Chicken Tikka « Sesame Ginger Chicken
» Paneer Tikka * Chicken Seekh Kebab e Chicken Tikak on bone
. Ch|||. Paneer * Chicken Pop Corn » Afghani Chicken Tikka

» Dahi Bhalley « Chicken Lollipop « Chicken Shashlik on sticks
. CD)?]?;”PSEZ;; « Chicken Shashlik « Chicken Chapli Kabab

e Aloo Tikki Chat " Chicken Tikka

« Spring Rolls

« Manchurian Noodles

e Samosa Chat e Chapli Kebab * Mantoo

e Cheese Rolls ¢ Shami Kebab

e Hara Bhara Kebab e Chilli Lamb

e Aloo Tikki Chat e Chilli Kofta

o Falafel * Reshmi Kebab

e Hummvs e Lamb Seekh Kebab

* Lamb Strips (Additional £2.50 per person)
e Lamb Chops (Additional £2 per person)

o Lamb tikka ( Additional£2/Perosn)
e Bihari boti (£2/person additional)

(Additional £ 2 charge for any below)
* Masala Fish
* Prawns

FOOD HYGIENE RATING "‘o"”’o
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Vegetarian (choose one)

e Aloo Chana

e Aloo Gobhi

¢ Aloo Palak

¢ Aloo Matar

* Achari Mix Vegetable
* Bombay Aloo

¢ Baingan Ka Bharta

e Chana Masala

¢ Daal Makahani

* Mix Veg Jalfrezi

e Malai Kofta

e Shahi Paneer Masala
e Saag Paneer

¢ Bhindi Masala

e Tarka Chana Daal
 Tarka Dal (Masoor)

* Paneer Kofta Curry

e Kadhi Pakora

Non-Vegetarian

CHICKEN DISHES (CHOOSE ONE)

e White Chicken Korma
* Murgh Pakhtoon

* Chicken Haleem

* Chicken Malai Handi
* Hiryali Chicken Karahi
* Chicken Keema

* Chicken Kofta Curry

* Palak Chicken

» Afghani Chicken Karahi
e Chilli Chicken

* Achari Chicken

e Chicken Korma

e Chicken Karahi

e Chicken Tikka Karahi

e Chicken Jalfrezi

* Ginger Chicken

e Makhni Chicken

LAMB DISHES (CHOOSE ONE)

e Lamb Korma e Aloo Keema

e Lamb Karahi e Mutter Keema

* Afghani Lamb Karahi * Methi Gosht

e Lamb Bhuna e Lamb Pasanda

e Lamb Jalfrezi * Lamb Kofta Curry
* Achari Lamb * Ginger Lamb Curry
* Palak Gosht e Shahi Haleem

¢ Aloo Methi
e Kunna Gosht
¢ Prawn Curry
Food s
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RICE (choose one)

Vegetarian Non-Vegetarian
* Vegetable Biryani e Chicken Biryani
* Vegetable Pulao e Chicken Pulao
* Matar Pulao e Lamb Biryani
* Badam & Cashew Rice e Lamb Pulao
* Jeera Rice * Kabli Pulao
» Saffron Rice
* Plain Rice
* Pulao Rice
SUNDRIES (choose one)
* Naan
* Rooti

(Additional £1 charge for any below)
e Garlic Naan
e Coriander Naan
* Roghni Naan
* Poori

“\ONIrO
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CONDIMENTS
RAITA (Choose any one) SAUCES & DIPS (Choose any two)
e Plain Raita * Mint Sauce
e Cucumber Raita « Chilli sauce
* Zeera Raita * Mango Chutney
* Zeera & Cucumber Raita e Plum Chutney
e Tomato & Cucumber Raita « Tomato Ketchup
* Boondi Raita
* Pineapple Raita SALAD (Choose any one)
» Apple Raita * Kachumber Salad e Pasta Salad
« Aloo Raita * Russian Salad e Green Salad
DESSERTS
ASIAN DESSERTS (Choose two) ENGLISH DESSERT
e Gajer ka Halwa « Ras Malai * Fruit Trifle
e Malai Kulfi o Chocolate Samosa| e Fresh Fruit with Ice Cream
e Lahori Kulfi (on Sticks) o lce Cream Additional Cost £1.50 per item
o Kheer  Baklawa o Profiteroles
» Gulab Jamman « Apple Pie « Cheesecake (different flavours)
« Mutanjan « Chocolate Brownie | ¢ Mini Cakes
o Zarq_a « Jalebi o Mousse
« Sooji Halwa « Shot Glasses
« Lahori Faluda (Additional £3.5 per person) Additional Cost £2.50 per item
** Only one dessert option if selected e Haagen Daz

FOOD HYGIENE RATING WON/R
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MEHNDI / PARTY CATERING MENUS

* Roast Chicken e Chicken Kebab
* Dahi Balley * Sooji Halwa
e Chicken Pulao * Fresh Poori
e Lamb Korma e Chana Masala
e Chana Masala e Achari Aloo
e Naan e Chicken Korma
e Zarda * Naan
e Soft Drinks e Soft Drinks
MENU 3 MENU 4
* Chapli Kebab e Chow Mein Noodles
* Papdi Chaat * Spring Rolls
e Chicken Achari * Egg Fried Rice
* Haleem * Lasagna
« Roghni Naan * Chicken Manchurian
« Mutanjan * Apple Crumble
* Soft Drinks *Naan
¢ Soft Drinks

PESTMANAGEMENT Agency
food.gov.uk
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SUGGESTED
CATERING MENUS
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CHICKEN SHASHUK

Roast chicken marinated in garlic, lemon and spices.

PRI (R (G0 P (4

LAMB CHOPS

Spiced mince lamb cooked on skewers in a tandoor.

Wedding Menu

MASALA FISH
Fresh cod fish chunks marinated in a perfect blend of spices and lemon,
coaled with a light butter and crispy [ried. (SV)(G)

VEGETABLE SAMOSA
Boiled potato cubes, chickpeas and chopped onion topped with fresh
voghurt seasoned with chaat masala and tangy tamarind sauce, garnished
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with fried crisps (papri), & fresh )

Q/(')Cﬁ\_’ coriander Served cold. (D)(G) o)
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LAMB KORMA
Tender lamb pieces slow-cooked to gentle tenderness in an onion, tomato,
ginger and garlic masala in a light curry sauce. (D)

CHICKEN KARAHI

Chicken curry cooked with spices with a thick tomato sauce. (D)

NMoliammad

A

HALEEM

Traditional Lahori dish cooked with lamb lentils and spices.

CHICKEN PILAU
Traditional chicken and rice dish made with whole roasted spices,
flavoured with star anise, cumin, black pepper & cinnamon sticks (D)

01,02/2024

TANDOORI NAAN (G) (D)
SALAD
RAITA (D)
MANGO CHUTNEY

DPessert

sAJAR HALWA
A carrot sweet dish caramelised sing butter, sugar and
fresh cream - Served IHot. (D)(G)
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MALAI KULFI
Traditional Indian cone shaped ice cream flavoured with
rich milk and cardamom. (D)
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Should you require more food and soft drinks during the service, please do not
hesitate to ask your waiter
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WARNING: FOOD ALLERGY & INTOLERANCE NOTICE

P AN A NS A AN A aA NS AN A At Ay &

Please note that our food may contain the following allergens or traces of them:
nuts, milk, lactose, gluten, soya, wheal. Food additives, preservatives and colour

NOTE: WE USE GENETICALLY MODIFIED OIL




PERSONALISE YOUR EVENT,
MAKE IT SPECIAL WITH US!

MENU SELECTION

ADDITIONAL NOTES
_
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HOTEL & BANQUETING

CALL NOW

020 8636 2905

www.grandsapphire.co.uk
info@grandsapphire.co.uk

FOOD HYGIENE RATING
« CSC@ |ooe
COMMON SENSE COMPLIANCE LTD

Diversey

Food
Standards
Agency
food.gov.uk
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020 8686 2905
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CRo 4RR United Kingdom | Call Us:

45 Imperial Way, Croydon, Greater London
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